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BASIC-ABSTRACT: 

The sugar from hopper is gravity fed into a cone where blades divert it 
towards 

an auger for conveying along the heated wall of a cylinder. The melted sugar 
mixes with the unmelted sugar and prevents further descent of the melt so that 
the liq. phase is shifted to the top of a cylinder on its way to a mixer The 
latter is supplied with the recipe components from hopper, with control by 
pickers. The mass in the mixer is extruded by an auger and leaves die unit in 
the form of a bar which is moved by a conveyor to a cutter. The cut candles 
are moved to the following operations by a conveyor, and the required temp 



for 

the candy mass in a mixer is controlled by water circulating in a jacket j 
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